Foods rich in dietary fibre have long been consumed for their known health benefits. Fibre represents a complex group of substances, with diverse physicochemical properties and therefore varied physiological effects. To be able to fully understand the clinical benefit of consuming dietary fibre, it is important to look at the components and their physiological roles. Evidence suggests that soluble fibres contribute to health effects such as blood glucose attenuation and cholesterol lowering, while insoluble fibres play a role in health effects such as laxation. Most countries have a food composition database that includes dietary fibre, however further details on categories of fibre are not included. This lack of information is problematic for research, for example dietary effects may be attributed to total fibre, rather than the type of fibre. A Fibre Categories Database (FCD) was developed to include data on total, soluble and insoluble fibre from a range of common foods. Fibre data was collected from a variety of sources including the scientific literature, food industry and national databases and calculations from recipe files were used. The creation of the Fibre Categories Database provides a useful tool to analyse the intake of types of fibre and relate this to health outcomes in the context of a whole diet. 
Introduction

32
Foods rich in dietary fibre have long been consumed for their known health benefits. While significantly associated with lower risk of coronary heart disease and cardiovascular disease 43 (Threapleton et al., 2013) ; and that cereal fibre, and to a lesser extent vegetable fibre, are 44 significantly associated with lower total mortality (Kim and Je, 2014) .
45
Evidence suggests that soluble fibres, such as β-glucan, play a role in certain health effects 46 such as blood glucose attenuation and cholesterol lowering, while insoluble fibres play a role 47 in health effects such as laxation (Fuller et al., 2016) . The most widely accepted ways in 48 which dietary fibres have been classified is to differentiate them based on (1) their solubility 49 in a buffer at a defined pH, and/or (2) their fermentability in an in vitro system, using an and others based on products of digestion and physiological classification (Tungland and 57 Meyer, 2002). Classification of dietary fibre based on molecular weight is also common 58 (Westenbrink et al., 2013) . For any classification system, it is important to understand that, as 59 these are not mutually exclusive systems, fibre types may fit into more than one category. In 60 addition, foods are likely to contain many different types of fibres, so individual foods that 61 contain fibre will not fit into a single category, but rather be categorised into a group 62 representing the predominant type of fibre in those foods. It is also important to recognise that in the study population. Foods in the newly created FCD were matched against the AUSNUT foods that contained fibre in AUSNUT 2011/13 and searching for values for these foods.
160
A key task for database development was matching foods of similar type. For example, where 161 a value existed for a slice of bread of a particular variety, this value could be used for the 162 same type of bread if it was in a bread roll. In this way, foods were matched, and values 163 provided for fibre containing foods in the AUSNUT database. After this initial matching, 164 there was missing data for a number of foods or no appropriate match could be found.
165
However, the amount of missing data was minimised through an iterative process of further 166 searching. were not sourced from the GLNC dataset or the above-mentioned databases were sourced 173 from original research studies that investigated fibre containing foods (Li et al., 2002; Marlett, 174 1992; Ramulu and Rao, 2003) . Preference was given firstly to the GLNC data as this was 175 attained using known analytical methods, and then to the NZ food files, followed by Fineli. If 176 data had not been found in one of these sources, it was then sourced from one of the research 177 studies referenced. Where foods were present in multiple sources, the data from the highest 178 preference source was utilised for each food, namely direct analytical data or the best match 179 to Australian foods. A small set of data was also obtained through industry partners who were 180 able to provide data based on previous analysis of their products. Data was collated in an
181
Excel spreadsheet, and included total fibre, soluble fibre, insoluble fibre and occasionally, RS.
182
The source of the data and a description of the food product were also noted. breads the calculation was also completed using the kJ method to account for moisture losses. 
Mixed dish & recipe calculations
195
The fibre values in mixed dishes that contained a fibre source was calculated from the recipe 
Results
207
In total, 2624 foods were included in the FCD, while 3116 foods were excluded from the 208 database (Table 2) categories that were included and excluded in the database are shown in Table 3 . Data for 221 resistant starch was so minimal that a full database was unable to be created. An example 222 from the database is included in Table 4. This table demonstrates how individual foods were   223 matched to a larger number of foods based on the referent food category. It also demonstrates 224 some differences in the amount of fibre in the matched foods, however since it is the best 225 available match it was utilised to obtain the soluble and insoluble fibre data for the purposes 226 of this research. 
Discussion
228
The creation of this fibre type's database will allow analysis of dietary intake data in relation 229 to total fibre, soluble fibre and insoluble fibre. To date, this task has been relatively difficult Theander method (Marlett, 1992) . As discussed previously, the drawback of these methods is During database development, some foods, as well as whole food groups were excluded.
294
Reasons for exclusions have been outlined above, and while the main reason for exclusions 295 was based on a zero-fibre content, some foods were also excluded based on a lack of available 296 data. However, most foods that were excluded due to lack of data contained smaller amounts 297 of fibre (usually <1g/100g) and were also likely to have insignificant intakes in many study recognises that significantly more studies are required to produce this detailed information.
316
Given similar limitations internationally, this database could be easily modified for use in 317 other countries using the same food matching methodologies. 
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% of ingredient= (weight of ingredient (g)/ total weight of ingredients (g)) x 100
Fibre content = fibre content of ingredient X % of ingredient 
